T.S.S. Richelieu, Wednesday, Dinner Menu;  Mending Net by Canada Steamship Lines
MEl\TDING NET 
APERITIFS and COCKTAILS 
Sherry and Bitters .... , .50 
Vermouth, Sweet or Dry .45 
Alexander Brandy. . . .. .75 
Clover Club. . . . . . . . . . . .75 
Side Car.. ... ........ .75 
Manhattan. . . . . . . . . . . .65 
Martini. . ............ .65 
Gimlet. .. ............ .75 
Old Fashioned - Rye.. .70 
.. .. - Scotch .75 
Pink Lady. . . ...... ... .75 
Rob Roy............. .75 
Stinger............... .75 
Bronx............... .60 
Daiquiri. . . . . . . . . . . . . .75 
Dubonnet. . . . . . . . . . . . .60 
TABLE WINES 
HALF 
SPLIT BOULE 
CHAMPAGNE: 
7.00 
6.50 
Clicquot Yellow Label, Dry ......... . 
Charles Heidseick, Extra Dry ....... . 
Moet & Chandon, Brut Imperial. . . . .. 3.00 6.25 
Mumm's Extra Dry ................. 3.50 6.00 
6.00 Pommery, Sec ...................... 3.50 
Chateau-Gai, Extra Dry (Canadian). .. 
SAUTERNES and WHITE WINES 
Kress~an MonoRole, Dry .................. . 
Sweet ................. . 
Cruse Fils, Graves .......................... 1.75 
Superieur Blanc, Bordeaux. . . . . . . . . . . . . . . . . .. 1.25 
Chablis Thorin, 1947-1949 .................. . 
SPARKLING RED and WHITE 
Chauvenet White Cap. . . . . . . . . . . . . . . . . . . . . .. 4.00 
.. Red Cap ........................ 4.00 
STILL RED 
BOULE 
12.50 
10.00 
12.00 
11.00 
11.00 
5.50 
3.75 
4.00 
3.00 
2.25 
4.00 
7.00 
7.00 
Beaujolais, Collin & Bourisset ............... 2.50 4.00 
Cote du Rhone Rouge, Salavert.............. 3.50 
Macon, Collin & Bourisset. . . . . . . . . . . . . . . . .. 2.50 4.00 
Chianti .................................... 1.75 3.50 
Thorin Moulin A Vent, 1945-47. . ... . . . .. . . . . 3.50 
Ports and Sherries - Glass ................. . .50 
AFTER DINNER DRINKS 
Blackberry Brandy. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .60 
Cherry Brandy. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .60 
Apricot Brandy. . . . . . . ..... .............. ........... .60 
Peach Brandy. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .60 
Drambuie..... ..... ..... . ...... .. ... . . .............. .75 
Triple Sec. . . . . . . .... .................... ... .... .... .60 
Curacao. " . ........................................ .60 
Creme de Cacao, Marie Brizard. . . . . . . . . . . . . . . . . . . . . . . .65 
Creme de Menthe, Marie Brizard. . . . . . . . . . . . . . . . . . . . . . .65 
Cointreau. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .65 
Benedictine ......... : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .65 
Chartreuse, Yellow. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .65 
Chartreuse, Green. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .75 
Cognac............................................. .75 
Band B............................................ .75 
MIXED DRINKS 
Collins............... .75 Rickeys ............ :. .75 
Fizzes................ .75 Swizzles............. .75 
Sours............... .75 
WHISKIES, ETC. 
SCOTCH: 
Dewar's Special Liqueur - Buchanan's I 
Black & White - Haig & Haig, 5 Star -
Johnnie Walker Red Label- Hudson's Bay . . . . .. . . .75 
Best Procurable - Grant's-Berry's Cutty Sark 
- White Horse 
Dewar's Ne Plus Ultra - Buchanan's de Luxe. 
Haig & Haig, Pinch - Johnnie Walker Black. 
Label ) ........ .SO 
Bell's Royal Reserve - Robertson's B. E. B. 
Whiteley's Kings Ransom ........ .90 
RYE: 
Seagram's V.O.-Seagram's "S3" -Harwood's) 
Walker's Canadian Club - Melcher's I 
Aristrocrat - Lord Calvert - Corby's SpeciaII........ .65 
Selected - Gooderham & Worts "Coronation" 
- Four Roses 
Seagram's Crown Royal. . . ... .... ...... .......... .... .75 
BRANDY: 
Australian or Paul Masson. . . . . . . . . . . . . . . . . . . . . . . . . . . .65 
Hennessy or Martel.................................. .75 
Drr;.Gin ......... : . . . . . • • . . . . . . . . . . . . . . . . . . . . . . . . . . .65 
- Gordon s. . . . ............................ .70 
Geneva Gins. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .65 
Sloe Gin............................................ .65 
Rum.......... ....... ......... ....... ... ... ........ .65 
Bacardi............................................. .75 
High Balls.... . . .. 5~ Extra 
MINERAL WATERS 
HALF 
SPLIT BOTILB BOl"lUl 
Dry Ginger Ale. . .. .. .. .. .. .. .. .. .. . .15 .25 
Soda, Plain. . . . . . . . . . . . . . . . . . . . . . . . .15 .25 
White Rock........................ .25 .40 
Vichy. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .25 .35 
Poland Water. . . ................•...•............... .50 
Soft Drinks (Pop) and Coke. . • .. .. .. .. .. .. .. .. .. .. .. • .25 
BEERS 
Lager.............................................. .40 
Ale................................................ .40 
Stout............................................... .40 
CANADA STEAMSHIP LIN E S 
OINNfR 
Fruit Cup 
Iced Celery 
Consomme 
Tomato Juice 
Green Olives 
Cream of Asparagus 
Tea 
Baked White Fish 
Lemon Butter 
Broiled Beef Tenderloin 
Baked Ham with Corn Fritter 
Raisin Sauce 
Assorted Cold Meats 
Potato Salad 
Saute or Mashed Potatoes 
Fresh Green Peas 
Braised Whole Onions 
Chef's Salad 
Dressing 
Pineapple Pie 
Chocolate Cake a la Mode 
Chocolate or Vanilla Ice Cream 
Cheese and Crackers 
Coffee Milk 
Substitutions may be made where items on this menu 
are unobtainable. 
Wednesday 
DIN f R 
Coupe de Fruits 
CHeri Glace 
Consomme 
Jus de Tomate 
Oli ves Vertes 
Creme d'Asperges 
The 
.. Poisson Blanc" au Four 
Beurre au citron 
Filet de Boeuf Grille 
Jambon au Four, Beignet au Mais 
Sauce aux raisins 
Assiette de Viandes Froides 
Salade de Pommes de Terre 
Pommes de Terre Sautees ou en Puree 
Pois Verts 
Oignons Braise 
Salade .. Chef' ' 
Assaisonnement 
Tarte a l' Ananas 
Gateau au Chocolat" a la Mode" 
Glace au Chocolat ou a la Vanille 
Fromage et Biscuits 
Cafe 
Les plats qu'il est impossible de servir 
sont rempla~ables. 
Lait 
Mercredi 
l.S.S. RIC~fllfU Printed in Canada 
MENnING NETS 
Fishing is the chief occupation of the many 
French Canadians who live in the little villages 
that dot the shores of the majestic St. Lawrence. 
Net inspection, drying and mending is a duty 
to be done when the day's fishing is over and 
a duty not to be neglected if one's livelihood 
is to be secure. 
On any bright day, visitors to the little fishing 
coves of the St. Lawrence can see the 'fishermen 
busy at their tasks. As like as not, seated 
around anyone of them, will be the children 
from the village because, far from being a 
chore, net mending time is story-telling time. 
Children delight in the tales told by these old 
salts because they are tales of adventure -
stories of a dream-world flavoured with a quiet 
philosophy and spiced with a vivid imagination. 
CAN A D A STEAMSH p L N E S 
